VILLAZZO

Featuring fresh, lively flavours,
local and imported ingredients
and gorgeous sunsets by the sea.



Villazzo

Welcome to seaside dining at Villazzo, featuring
creative Thai and Infernational cuisine. Enjoy beautifully
presented dishes and enticing flavours in our architecturally
unique sunken-in lounge and dining nooks, which blend
the best of seaside and garden dining. Guesfs can
enjoy an a la carte breakfast, all-day healthy bites and
indulgent lunch and dinner menus accompanied by an
outstanding wine list.

A perfect spot to enjoy a romantic evening and
gatherings with friends and family. Villazzo was named
Best Restaurant 2019-2020 by Thailand Tatler,

the country’s leading luxury lifestyle magazine.

OUR CHEF

Chef Chitsanupong Sangkiew

Executive Chef at V Villas Hua Hin — MGallery Hotel Collection

Chef Chitsanupong,affectionately known as
“Chef Pu” has been immersed in Villazzo's culinary
program for over 13 years. A classic journey of hard
work and perseverance, Chef Pu worked his way up
beginning first as a Sous Chef, Chef de Partie and
eventually Executive Chef in 2019, he brings fremendous
energy and imagination, to his impeccably wellbal-
anced eastern, western and fusion dishes.

Chef Pu's extensive experience includes working alongside
Michelin star chefs, as well as spearheading stellar
gostronomy events at Villazzo. Chef Pu and his team
welcome you and wish you Bon Appetit!
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Kai Hor Bai Toey Tnreluice & 390
Chicken thigh steamed in pandan leaves
Served with sweet soy sauce

Satay (Moo/Gai) auc: (iy/in) & 390
Pork or chicken satay
Served with garlic bread and peanut sauce

on. Chae Num Pla Gai Thod Num Pla Tnneadan 390

¥ IsaueuIsUIUa Deep-fried chicken wings marinated
in fish sauce & citrus leaves

Thod Mun Goong neadunp 390

Deep-fried golden shrimp cake with plum sauce

Salmon Chae Num Pla isavounsiar 600

Marinated raw salmon in fish sauce with Chinese bitter gourd

Taste of Japan nac eow oIvu & 890
Fresh salmon & tuna sashimi

Chef recommendation * Inspired by her ‘0 Vegetarian ,/ Spicy 9 Nut
All prices are subject to /% government tax and 10% service charge

Feel free to inform us, if you have any special diefary requirements, food allergies or food intolerances.
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Som Tum Poo Nim &uchydu
Green papaya salad, with crispy soft shell crab

Villazzo Som Tum  &uchalaasanshs
Fresh young coconut, shrimp & salad

Lab Moo or Lab Gai awuhy nse Tn
Minced pork or chicken with red shallofs,
ground roasted rice, chili with Thai herb

Yum Woon Sen Talay &uidunia
Spicy seafood with glass noodles, onion,
tomato & herb salad

Lab Salmon Thod Kamin awisaueuneautu
Turmeric crispy salmon fillet spicy salad

Yum Rib Eye ehsuens
Spicy Australian beef salad, onion, tomato,
fresh mint, grape

Yum Som O ¢dulo #&
Grilled Hokkaido scallop & spicy pomelo salad

0.l d e

Crispy Toast & Avocado Salad «#

adaolonla 1IASWwsouuuuUbNSouU

Homemade whole grain toast, avocado guacamole,
boiled egg, cherry tomatoes, feta cheese,
grilled avocado, sprinkle of Chia seed

Hua Hin Crab Meat Salad  agaidoyroru # &

Local crab meat on top avocado & tomato
miso vinaigrette

Villazzo Caesar Salad agosmsaloasasis
Organic romaine cos, grilled tiger prawn,
crispy bacon & egg onsen

ltalian Creamy Burrata adonsudysicnalaasoniaau
Prosciutto di Parma and sweet melon, rocket,
balsamic dressing

Smoked Salmon Salad agamsaveusuasu &

Smoked salmon, sliced avocado, poached egg, cherry
tomatoes and sprinkle of mixed seed passion fruit dressing

Hokkaido Scallop Salad adaresisaasoninia & &

Pan sears Hokkaido scallop, organic garden salad
& sesame cream dressing

Chef recommendation *Inspired by her ‘0 Vegetarian J Spicy

All prices are subject to /% government tax and 10% service charge
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Hokkaido Scallop Salad
aaarosisaaooninla

; .Huo Hin Crab Meat Salad
aaaidoyroRu

28

9 Nut

Feel free to inform us, if you have any special dietary requirements, food allergies or food intolerances.



Truffle Mushroom Cream Soup
BsUASUIKaNSWIWA

Lobster Bisque Soup
sUdouaIcosTaA
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Tom Jued dusa & 280

Clear soup with minced pork, soft tofu
and Japanese seaweed

Tom Kha Gai duuiin 280
Chicken in coconut milk with galangal
and young coconut soup

Tom Som Pla duduuan 350

Tom Som Pla
Traditional hot & sour tamarind soup auaulan

with sea bass

Tom Yum Goong aughnp 550  Truffle Mushroom Cream Soup 350
Thai tradition spicy king prawn soup with sUASUIRANSWIWA
lemongrass and mushroom Wild mushroom cappuccino tossed

with truffle oil
Corn Soup sudolwa 350
Royal Project sweet corn cream soup Lobster Bisque Soup sudouaicestan 350
with crab meat Lobster bisque with butter

poached rock lobster

Ino

Gaeng Panaeng inow:iuo Beef 450
Panaeng curry with beef,  Chicken or pork 320
pork or chicken

Gaeng Phed Ped Yang inoiaidaeo 450
Roasted duck in red curry & local eggplants,
pineapple, lychee, grape, basil leaves

Gaeng Cha Ploo Poo invlusway 850
Yellow curry crab meat, crispy soft shell crab,
herbal betel leaves

Chu Chee Pla Salmon qduasaueu 650
Norwegian salmon fillet in
red curry cream sauce

Gaeng Kiew Wan Pla Hi Ma 950
INDIJEdKNUUANRU:

Snow fish green curry, local eggplants,

finger root, basil leaves

Chef recommendation ‘ Inspired by her ‘0 Vegetarian J Spicy 9 Nut
All prices are subject to /% government tax and 10% service charge

Feel free to inform us, if you have any special diefary requirements, food allergies or food intolerances.
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Khao Pad Kiew Wan Gai dowaigeorowin g

Stir-fried rice with green curry chicken chinese sausage,
salted egg

Pad Kapraow Neua Gaem Tun wonawsadennuau g

Stir-fried braised beef cheek with chili and
holy basil with fried egg jasmine rice

Kuay Tiew Pad See-Eiw noaicieowass Seafood or beef
Stir-fried noodles, soya sauce and kale Pork or chicken

with pork or beef, or chicken, or seafood

Rad Na Mee Yok siartidren Seafood or beef
Stir-fried noodles with kale and seafood, beef, Pork or chicken

minced pork or chicken in brown sauce

Khao Pad dhowa Crab meat or shrimp
Stir-fried rice with crab, prawn, pork Pork or chicken

or chicken, topped with fried egg

Pad Kapraow waniwsy Seafood or beef

Stir-fried seafood, beef, minced pork or
chicken, with chili and holy basil
with fried egg and jasmine rice

Pad Thai Goong walnen
Pad Thai noodles with tiger prawns

walngnv

Chef recommendation ‘Inspired by her ‘0 Vegetarian j Spicy

All prices are subject to /% government fax and 10% service charge
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Feel free to inform us, if you have any special dietary requirements, food allergies or food intolerances.
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Pad Phak Ruam wawnsou «® 350

Stir-fried mixed vegetable with oyster sauce

Khao Pad Sub Pha Rod dhowaduuisa 390
Pineapple fried rice with shrimp, chicken, raisin,
cashew nut, dried shredded pork

Gai Pad Med Mamuang Tnwaidau:oo 390

Stir-fried chicken with cashew nuts

wod Char Talay

waan:ia

Goong Sauce Ma Kham rowasoau:u 850

Stir-fried tiger prawn with roasted cashew nuts
& special homemade tamarind sauce

Goong Pad Prik Thai Dum nowawsninech v 550

Stir-fried tiger prawn with pepper corn sauce

Pad Kapraow Neua Gaem Tun _J 550
wanawsdonnuau
Stir-fried braised beef cheek with chili and holy basil

Khai Jiew Tuseo Crab meat 550 ra Thiem Prik Thai
Thai omelet with crab meat, Minced shrimp 420 = yauneansaneuwsning
minced prawn or minced pork Minced pork 250 V.

Pla Muk Pad Kai Kem uaionwaliiAu 580

Stir-fried squid with salt egg, shallots and celery

Pad Char Talay woonia 580
Stir-fried spicy seafood with Thai herbs

Pla Gapong Nueng See — Eiw uanwotivsdo 650
Steamed sea bass in soy sauce, ginger, celery

Pla Gapong Nueng Ma — Nao  uanwodou:uno 650

Steamed seabass in spicy lime sauce

Pla Gapong Thod Nam Pla uanwoneathuan 650
Marinated sea bass fried with fish sauce mango salad
& spicy deep sauce

Poo Nim Thod Kra Thiem Prik Thai 750
Jdunoansaiauwsnine
Stir-fried soft shell crab with garlic and pepper sauce

Pla Hi Ma Sam Rod uaAu:awsa @ s 990

Crispy snow fish served with spicy sweet & sour sauce

Chef recommendation * Inspired by her ‘0 Vegetarian ,/ Spicy s Nut
All prices are subject to /% government fax and 10% service charge

Feel free to inform us, if you have any special dietary requirements, food allergies or food intolerances.
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Onion Rings rorounea 190
Deep-fried onion ring with spicy mayo dip

Classic Bruschetta usaifacmaloananaan 190
Tomato, garlic, basil, Garna Padano cheese

Truffle Fries wsuswshedsaiRanswiwa 250
Deep-fried fries with truffle oil grated truffle

Chicken Nuggets unificin 280

Homemade chicken nuggets & BBQ sauce

Fish and Chips wiioudsua 390

Crispy sea bass with french fries and tatar sauce

Calamari mawns 380
Crispy deep-fried calamari, homemade cocktail sauce & twister fried potatoes

Chicken Nuggets
dnifialn P

Fish and Chips

WislouaBUa

Chef recommendation * Inspired by her ‘0 Vegetarian J Spicy 9 Nut
Al prices are subject to 7% government fax and 10% service charge

Feel free to inform us, if you have any special dietary requirements, food allergies or food intolerances.
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Wagyu Burger 1wesinesideono
Wagyu beef burger, cucumber, tomato, green salad, fried egg,
cheddar cheese, potato wedges & kapraow sauce

Lamb Burger 1wosinosidoin: _#
Tender lamb hash in massaman curry with
pickle & crispy shallot in homemade sesame burger bun

Chorizo Pork Burger wosinoslsssny
Chorizo burger with curly fries, bacon, cheese,
fried egg (homemade pork burger with chunks of chorizo) - Lamb Burger

wesinositoin:

V Villa Club Sandwich 3 3aay rguisuzss
Homemade toast, fried egg, bacon ham,
avocado, Cajun chicken breast,

cheddar cheese & truffle fries

Executive Chef Pu Sandwich isusswirualaaiswy
Ham & cheese truffle spread, caramelized onion
& french fries

B0 tive Chef

Beef Sandwich susside
Open face rib eye sandwich, onions,
mixed veggie salad and béarnaise sauce

Smoked Salmon Sandwich msussisavousunsu #
Open smoked salmon sandwich, grilled ciabatta,
avocado, shallot, boiled egg & dill cream




%ﬁ,«» W5 750

Veggie Pizza woswin «®
Imported peeled tomato sauce, mushroom, capsicum,
spinach, pineapple, broccoli

Margherita 1msm
Imported peeled tomato sauce, mozzarella cheese,
slice tomato and fresh basil

Hawaii e1onseu
Imported peeled tomato sauce, mozzarella cheese, pineapple, ham

Frutti Di Mare wsad a uis
Imported peeled tomato sauce, mozzarella cheese,
assorted seafood, capsicum, fresh parsley

Prosciutto Di Parma E Burrata wisuieuna:yshan
Imported peeled tomato sauce, mozzarella cheese, rocket,
parma ham, burrata cheese

Prosciutto Di Parma E Burrata
WISUIOUIAYSICT

Chef recommendation * Inspired by her ‘0 Vegetarian ,/ Spicy s Nut
All prices are subject to /% government fax and 10% service charge

Feel free to inform us, if you have any special dietary requirements, food allergies or food intolerances.



Lobster Spaghetti W
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Chilled Chiang Mai Garlic Sausage Pasta
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Fettuccine Pink Sauce waquBiusoau:goina «® 390
Fettuccine pasta with dried porcini mushroom
and tomato cream sauce

Chilled Chiang Mai Garlic Sausage Pasta @ # & 390
WIaNWaldooIBeoTHUIa:WSNIKD

Angle hair pasta stir-fried with garlic chili & dried chili
with Chiang Mai sausage

Penne Carbonara wuiumiuuns 390
Penne, carbonara sauce, ham and egg onsen crispy bacon

Spaghetti Khee Mao Seafood avnadwodivinia & 450
Thai style stir fried spicy spaghetti with Thai herbs,
prawns, squid and mussels

Scallop Spaghetti avnadrosisas 750
Spaghetti with scallop in XO sauce

Lobster Spaghetti aunadgouaiaes @ # 1,350

Black ink spaghetti with lobster, onsen egg and tom yum sauce

Spaghetti Khee Mao Seafood

- auvunaawadiuin:a

°Chef recommendation ‘ Inspired by her ‘0 Vegetarian j Spicy s Nut

All prices are subject to /% government tax and 10% service charge

Feel free to inform us, if you have any special diefary requirements, food allergies or food intolerances.
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Slow Cooked Organic Chicken Breast Tnoosintneu
Sautéed winter vegetables, homemade mashed
potatoes & chicken jus

Pan Seared Snow Fish uaAuseanaia
Baby spinach & carrot, pumpkin puree and veloute sauce

Pan Seared Salmon isavousoansuwnsano
Pan seared Norway salmon filet

Served with seasonal vegetables and
salted egg dill cream sauce

Hokkaido Scallop Green Curry @eonowuresisaaeoninia
Pan seared scallops, cauliflower puree,
and green curry emulsion

Massaman Lamb Shank invuasusin: @ &
Slow cooked leg of lamb, massaman curry,
mashed potatoes, quinoa, pickled red onion, coriander

Premium Australian Beef Tenderloin
idoinuicosaosuwsIDaU

Sautéed baby vegetables, potatoes wedges
& truffle sauce

Andaman Pearls Tuunsuawu
Sear Andaman lobster in coconut ail,
green asparagus, cauliflower, and curry bisque

TIYY
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990
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850
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980

1,800

Chef recommendation *\nspired by her ‘0 Vegetarian J Spicy s Nut

All prices are subject to /% government tax and 10% service charge

Feel free to inform us, if you have any special diefary requirements, food allergies or food intolerances.



Aus. Wagyu Beef Tenderloin

Idoinuicosaoau 91M000aI0SIAs 200 NSU
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Aus. Wagyu Beef Tenderloin 200g 1,950

idoinuinesaoau o1NoooaIasids 200 NSU

Aus. Wagyu Beef Strip loin 250g 1,850

idoansUaosu oNoooalasids 250 NSU

Aus. Lamb Rack 300g 1,650

BlAsvIN:ooalasids 300 NS

Iberico Pork Chop 250g 1,200

wosAsourydloiusin 250 NsSu

Aus. Lamb Rack
BlAsbiN:ooaiasiae 300 NSU

SIDE DISHES ingeviaav HOMEMADE SAUCE wseaalaaleuiua
Selection of side dishes 2 items Selection of sauce 2 items

e French fries wsuswsea ¢ Red wine sauce soalouiao

* Wedge fries uuwsbnoa * Mint sauce soaud

* Homemade mashed potatoes tuucdlodloua  * Peppercorn sauce seawsninaeeu

e Sautéed mushroom iRawa e Béarnaise sauce soaiusiua

* Creamy spinach wiiuuza * Café de Paris butter soanw 0o unsa
* Tomato salad agousdona * Rosemary sauce voalsaius

Lo : :
e Green salad agawn Spicy Thai herbs sauce voaivo

* Sautéed vegetables wawn

Chef recommendation * Inspired by her ‘0 Vegetarian J Spicy @ Nut
All prices are subject to /% government tax and 10% service charge

Feel free to inform us, if you have any special dietary requirements, food allergies or food intolerances.
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Por Pia Thod ueidenea 320 Grilled Marinated Shrimp Salad 350
Deep-fried vegetables spring roll adanorune
with chili deep Grilled marinated shrimp, green salad,
avocado, baby spinach, cherry tomato,
Vegetarian Som Tum &uchibassa 300 boiled egg & lime dressing
Spicy green apple, Swiss corn, chili,
tomato salad Baked Organic Chicken Salad 450
adalnoosininou
Lab Omnimeat awlusauonwis 390 Baked marinated organic chicken, broccoli,
Plant-based minced meat with red shallot, boiled egg, cherry tomato, green salad,
ground roasted rice, chili with Thai herb crispy bacon keto, seafood salad cream
Gaeng Kiew Wan Phak inoigaonowuwn 350 Organic Pork Chop & Cabbage Omelet 560
Traditional green curry, eggplant, tofu, wosatoUoosindalaluidaon:haila
basil, vegetables Grilled marinated organic pork chop
& cabbage omelet, broccoli
Pad Kapraow Omnimeat Hed 350
wWanaws IRalusausnnis Salmon Steak ai@nisaveu 760

Grilled marinated salmon with herb cauliflower
omelet, avocado & grilled asparagus

Variety of wok-fried mushrooms, hot basil,
Omnimeat chili

Pad Phak wawn 320

Stir-fried green asparagus, shitake mushroom
and vegetarian oyster sauce

Plant Based Nuggets unificoinwis 320
Deep-fried plant based nuggets
with homemade BBQ sauce & french fries

Spicy Vegetarian Spaghetti avwnadmbassa @ 480 &
Vegan sausage, seasonal vegetables
and Thai herbs

Vegan Beyond Burger uosinosansibadsa 590 A
Our meat-but-no-meat green organic burger n [
comes with avocado, Romaine leftuce : odr Nellytely Sfe_dk-"_ :
and homemade mustard sauce -_ X T e A AN ALY :

Vegan Beyond Burger
1UOSINOSFESUDAIST



. Wild Berry Cheesecake

ToadiuossBalAn

Vanilla Panna Cotta
waunoaaodaan

pM yovrnoU

Coconut Cream Br{lée insuussiau:wso with red berry sorbet
Vanilla Panna Cotta © waunneaaondaan with berry sauce
Wild Berry Cheesecake ToadiuossBainn with mango sorbet

Sweet Mango Sticky Rice dnoimtaou:ion with Hua Hin coconut ice cream

Chao — Guay ioe black coconut jelly, water chestnuts, sweet corn

lce Cream Tonnsu (per scoop)
Vanilla ice cream Belgian chocolate ice cream
Strawberry ice cream Rum raisin ice cream

Matcha green ice cream  Mango sorbet
Raspberry sorbet

Chef recommendation * Inspired by her Vegetarian j Spicy @ Nut
All prices are subject to 7% government tax and 10% service charge

Feel free to inform us, if you have any special diefary requirements, food allergies or food intolerances.
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VILLAZZO RESTAURANT
63/39 Petchkasem Road, Hua Hin,Prachuap Khiri Khan 77110 - Thailand
T. +66 (0)32 616 039

www.vvillashuahin.com



